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B,  J,  Ommodt,  Senior  Marketing  Specialist,  Inspection  and  Grading 
Division,  Dair^r  and  Poultry  Branch 

Instructions  Relative  to  the  Grading  of  Butter  Shovring  Abnormal 
Surface  Condition,  Also,  Explanation  of'lvhat  Constitutes  a:-  -Re- 
conditioned Package, 


In  a  few  instances  graders  have  neglected  to.. follow  instructions  outlined  in  , 
Memorandum  IJo,  1,  To  Butter  Graders  '  (Revised  Au,2;ust  1,  1939),  relative  to  the 
procedures  to  be  folloived  in  grading  butter  with  abnormal  surface  condition, 
with  particular  reference  to  mold  on  the  liners  or  on  the  surface  of  the  butter 
or  v^hen  mold  has  penetrated  the  surface  of  the  butter.    For  the  benefit  of  the 
graders  who  may  not  have  copies  of  this  memorandum  or  '.vho  may  not  have  studied 
the  memorandum  carefully,  vro  quote  Section  G,  Page  9: 

"Section  6  ~  Grading  of  Butter  that  shov:s  abnormal  surface  condition  or  flavor. 

(a)    Abnormal  surface  condition.     Cutter  that  shows  very  slight 
development  o'f  moTd~on  Th"  "suFfiTc'e  "or^on  the  packing  matoriaTa'^sliaTl'^D'e 
"classified  as  ''^No  GradP'T  Practically  speaking,  mold  condition  is  not  as- 
sociated v/ith  any  "given  "churning,  but  rather  vdth  the  entire  lot.  Under 
suoh  conditions,  however,  the  flavor  rating  of  tl.io  various  churnings  in 
the  lot  should  be  shown  an"d  The"  e*nTir"c""lot~of  butter  classified  ujicfor  " 
genera]  ■  remarks  as  "No  Grade",  even  though  tlie  mold  condition  is  found  on 
only~o"ne  p'acl':a'g"c'~of  the*  ~ele"cted  sa^-aple.    For  c:cample,  we  \.dll  assmo  that 
5  churnings  v/ere  examined,  and  only  1  sho^/ed  a  very  slight  mold  develop- 


ment 


:he  grading  certificate  would  read  as  follo-u'-s: 
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Remarks:  »  This  lot  of  butter  classified  as  "IIo  Grade"  because  of  a  very  slight 
mold  condition  noted  on  top  and  bottom  of  package  examined  from  churning  num- 
ber ©ne. 


The  flavor  rating  of  a  particular  churning  of  bi^ttur  docs  not  in  itself 
constitute  the  final  score  since  the  final  score  is  expressed  in  terms  of  a 
U,  S,  Score,    Reporting  the  flavor  rating  of  such  butter  furnishes  useful  in- 
formation to  both  the  buyer  and  the  seller  of  the  butter. 


Should  such  butter  be  reconditioned  or  new  packing  materials  be  used  and' Ei,'-;ain 
be  offered  for  grading",,  the  grading  certificate  coi^ering  the  second  e:-:amination 
should  carry  a  stateriient  to  the  effect  thc.t  the  butter  in  question  hr.d  been 
previously  graded,  giving  number  and  date  of  previous  grc.ding  certific£^te  and 
stating  thc.t  one  or  nore  packages  in  the  lot,  \rhichcvcr  the  case  ■re.-'-  be,  vrerc 
found  to  possess  a  slight  mold  condition,  including  infomation  as  to  vrhcther 
this  mold  was  on  tops,  sides,  or  bottoms,  or  -.icrcly  on  tlic  packaging  materials, 
circles  or  liners, 

TJ'hcn  mold  has  developed  to  f-.  considerable  c::tont  on  the  surface  of  the  butter 
or  on  the  packing  materials,     or  has  penetrated  the  bu'ttor'  t o~a'ny~a'ppl':;'ci"r*bTo" 
extent  (so  that  it  cannot  bL~"rcmovcd  by  Ecrc-pirig  a  thin  ic.ycV  "ofT  "^^u'ttc'r']',"" 
suSh    butter  shall  be  clascified  as  ''lie  Crado''.     In  suc]i  inrstancos  you  should 
not  attempt  To  rat'c'  "th"  Tlcivo'r"!  *" 

(b)    Abnormal  sv\rfaco  fla-<ror.     Th..  fl.".vors  tallovry,  rancid,  paint,  ^/ar;- 
nish,  gasoline,  kcrosc'nc'7  Tly 's'p'rrJy  and  chemical  (chlorine  compoujido)  ar^  clar:- 
sificd  as  "ITo  Grade",  even  v:hcn  present  only  on  the  sui'face  of  tl^c  butt..r. 
Hov/evcr,  Y;hen  present  only  on  tlic   surface  of  the  butter,  you  sb.oulJ.  rccoid  the 
flavor  rating  and  classify  each  chui-ning  as  "ITo  Grade"  \dth  the  proper  eomm.nt, 

"Section  8  -  Description  of  Packages. 

(a)  Used  Packages,     "Used"  tubs  ai-e  tubs  ^rhich  b.avc  be'^n  used  more  than 
once  v^rithout  reconditioning.    Such  tubs  can  usually  be  detected  from  th.;.ir 
soiled  appearance,  previous  marks,  rusty  hoops,  rusty  cover  rims  e.nd  open  nail 
holes,     "Used  cubes  are  cubes  vfhich  have  been  used  more  tlian  once  ■.■dthout  r.. - 
conditioning.     Sucli  cubes  can  usually  be  detected  from  their  soiled  appearance 
and  previous  marks, 

(b)  Reconditioned  packages.     "Reconditioned"  tubs  v^r;  tu.bs  'ehich  Iiave 
been  used  "FuT  ,Fave~b~en  ^r"op*crly""reconditionv.d  b^.fore  subseej.icnt  usages,  L 
properly  reconditioned  tub  is  one  v/hich  b.as  been  thoroughly  cleaned  inside 
and  out,  all  previous  marks  completely  removed,  rusty  hoopo  e.nd  cov.  r  ri?;is 
replaced  or  painted,  end  nail  holes  filled.-   "Rocondition..d"  cubes  arc.  cubes 
T/vhich  have  been  used  but  have  been  properly  reconditioned  before  subceruent 
usages,    L  properly  reconditioned  cube  is  one  v.'hich  has  been  thoroughly 
cleaned  inside  and  out,  L.nd  rll  previoiis  narks  completely  removed. 

After  each  grading  the  covgrs  should  be  replaced  on  the  packages  so  tb.-.t  tb.o 
nails  can  be  placed  in  the  , original  holes. 

In  case  a  grader  is  uneble  to  satirfy  himself  ac  to  v-hotb.ei'  the  pac!.:>-.g8C  are 
new,  used  or  reconditioned  from  the  samples  selected  for  grading,  he  should 
inspect  the  lot  from  i/Iiicli  the  camples  -.rere  drawn,'' 

The  statement  "fair  condition"  is  not  adequate,  therefore.,  indicate  actual 
condition  of  the  packages  on  the  certificate. 
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